BEARAS IBRLR anm RETEL FEMANX
Curriculum for Bachelor's Degree in Hotel Mansgement, Vanung University
Academic Year 2024

q B3 r=s =5 Fug | dmanss 2 ameiLs v L LA RATER MR ; g 5 IS A IR 5 FREE - AR 2
Flicaenicilean First Year | Second Year | Third Year | Fourth Year i I Lo oaciuad M Couner File % S e DU ¢ s
£ Senester 1 2 HE HE U] 2 [rremtmin [ o [rromitmeram| 57 | cimioemm | won | gmagRian 0 v
; i:??ﬁ:f:limr 25 25 25 25 25 25 25 25 %’%ﬁ 3q | AatameR 1o Fol:jw??htt.u L IR il e 12 L ,':':"H“:.C!""""“; :
MRSk 6 | 16| 16| 6] 6] 6] 9 P - T [ 100%
Minimm credit lioit per L
& Vear Fr T3 FEE Y X T3 L
i The First Academic Year The Second Acadesic Vear The Third Academic Year The Forth Academic Year
wax %M [EX Y] -%m [EET 238 =0 T—Fm [ L]
Course # 8 Subject 5 L2 o L2 #8 Subject Fa LT3 3 L2 #B8 Subject 4 L2 o " # 8 Subject a2 i o L}
Credit | Hours | Credit | Hours Credits | Hours | Credits | Hlours Credits | Hours | Credits | Hours Credits ] Hours | Credits | Hours
R 74 & 8L R Career : 5 9 !}ﬁﬁ\?ﬂ'ﬂﬁﬁ ) 2 2
Rﬁi:::. & cx%:oratmn and planning Interdisciplinary Learning
Required i 1‘:‘“&" - . 2 2
Courses & Interdisciplinary Learning
4+t Subtotal 0 0 0 0 43t Subtotal 2 2 2 2 A3t Subtotal 2 2 0 0 4} Subtotal 0 0 0 0
" ; T XN ME M —The Aot B IR4L Liberal Arts
k= nglish | 2 z Appreciation and Use of the | % o Courses for General 2 G 2 2
= +TRETREA= The 4otL B IRIREE Liberal Arts
A HER At Computer programing 2 Z Appreciation and Use of the £ ¢ Courses for General 2 2
. 28 y #x = English 2 2 2 I3 xZ= English 3 j 2 # % Physical Education 1 2 1 2
cquire: ==
Courses of # ,xm,h,lg“Sh 4 7 2
General &Pkt 4% The 5 B
Education 28 Constitution and Law Life
TREBARAER 2 5
IContemporary Taiwan and the
# % Physical Education 1 2 1 2
-3t Subtotal 4 4 2 2 -+t Subtotal 7 8 i 8 -1t Subtotal 3 4 5 [ +J-8t_Subtotal 0 0 0 0
s +AHTF Holistic Education(GD20140) ] 1
2
Elective S5 %Y Multiple Learning & wAiEd S P E Wultiple 4
Courses of Facurrice vities VERES B ae e ionion onal Defense Education 1]
General 3 2 sctiviti : 2
Education o | #HEE SRR LA rrtiet s ABE) (RE) ui i tary
i Subtotal s 1T o5 T 05 115 T3] Subtotel 05 [ 05 0.5 05 T3] _Subtotal 3 I 0 T3] Subtotal ] 0 0 0
Wk #Es Introduction to Tourism 2 2 SEiEA A A 2 2
WL R K ¥ Service Industry 2 2 WARME X Tourism & 2 5
hanagcncm in Tourisw and Hospitality JHospitality English
AR ] BAEEKLSEH AN
14 e e :
iSalvei rEi 4y & 4L Interdisciplinary Featured 2 2 lme;_:rate_-d p{actxcﬂ{ 2 9
Courses of JCourse application in Tourism and
Institute Hospitality
35184y 2 42 Interdisciplinary Featured 2 2
Course
-1t Subtotal 2 2 [ 6 4t Subtotal 4 4 2 2 -3t Subtotal [ [] a 0 At Subtotal [ 0 0 a
4z rems Introduction to Hotel £ R X(—) Restaurant 3 4 AKX E(—) School \ 9 T H_% 4 0ff-Campus 9 9 9 9
Management 2 2 Operation Practice (1) rofessional internship (1) Internship_Academic Year
At (BERRYM) Food Preparation " #EHMAEA Business BH8(=) Project
lli;iﬂxu (Basic ¥Western Food Preparation) 2 - Application software 4 2 Research(11) A 4
kequired  |#0% &% X0 Elementary Western Cooking 2 5 ., EHEAXH Customer :
Professional fproduction Practice 3 4 M) Project Rescarch(D) 2 2 |service Management Practice 3 2
ponurse o [ & @£ #E % Food Sanitation and 2 | 2 |aneags 3 3
£ B4 X4 (2) Restaurant 3 P
Operation Practice 11)
3t Subtotal 7 [ 2 2 ‘13t _Subtotal 5 6 8 ] “I'if_Subtotal 3 1 3 3 ‘it Subtotal [ [ [ 9
sh4Ede #5335 ¥ 1% lotel Reception 2 2 REEHEAATE 2 3 E ¥ RFEXH Banquet & 2 2
Conversation Professional Drink JHeeting Management
&R B 4 Food and Beverage Service 2 AH ¥ iR F 32 Managing 2 B 3645 %0, % 15 Teppanyaki 2 3
gcill z ﬂhusgitality human resources cuisine production practice
# &4 2 Food and Beverage Management 2 2 W ¥ @tz Wine knowledge 2 2 A% 39 sous vide 2 3
RS B Ak % # R International 5 2 Ho WA & Hospitality 2 2 s #RH Fine Dining 9 9
Etiguette and Image Creation Information Systems Table Side Service
& % L8 (DHospitality Industry HACCP#L & &9 ¥ HACCP £n %% MmE Catering and
. s 2 2 : : : 2 2 ¢ 3 ] 2
|Apprenticeship (1) Practice and Legislation Tourism Seminar
HH R MK E Drink Modulation and 2 3 AR Y 2 9 RATRLE T A B () 2 5
Internship Purchasing management and Practical English for lotel
EHAXLEAID KA EREN) Hospitality
rrrem. x4 Management 2 2 Hospitality Industry 2 2 Industry Apprenticeship (V) ¢ 2
2 CLE Ty T e et s BPrE L% International
T
Professional NN Bread making 3 1 linternational Etiquette and 2 2 Cuisine and Practices < 3
Depar tmen R - 4 ki
Eg‘r:-l:m( W f% ¥ oK Service Center Practice 2 2 fB&#® Japanese cuisine 3 3 &;i:ﬂ:ﬁ:{::{izz‘dmg 3 4
fourses IR & % 48 (1Dospitality Industry 5 , |FREBES fotel Yarketing 5 5 |FRRERR The mow Z 5
|Apprenticeship (11) Management engincering and development
A8 F M A MR Customer Mt K A RA Key
complaint and crisis z 2 Employability Skills Course 1 il
& ER A Western set 3 3 AR M A1 E E I Hotel 2 2
|mea£ Ercgaratiun Creativity and Innovation
%A %R E(V) Hospitality 2 2 B W s 4 |F® Business and 2 2
Industry Apprenticeship (IV) Management of Home Sta
AR M 3 2 (=) 9 2
Practical English for Hotel
A X RLEVD) Hospitality 9 2
Industry Apprenticeship (Vi)
L ERK F(=) School | 9
rofessional internship (11)
3 MRS R X E(=) School | 9
a rofessional internship (11)
LT o i
Total £REHFEH Ninisue Elective Credits 1 1 3 7 RE#EH Minims Elective Cred 2 3 2 g | REAEES Muimm Bective] .y 10 10 1 jEs s viniews Blective o o 0 0 0
Teaching Credits
Hours
138 41t Total 17 18 16 17 &1t Total 91 23 41t Tolal 18 20 8 20 | 41t Total [ 9 9 )




